Thi 


QUEEN’S COCONUT CAKE 


s triple-layer beauty boasts a tart lemony 
filling and snowy coconut frosting 


Bake at 350° for 30 minutes. 
Makes 1 nine-inch triple-layer cake 


cups sifted cake flour 


3 
4 teaspoons baking powder 
] 


teaspoon salt 


%4 cup shortening 


1% cups sugar 
3 eggs 
1 teaspoon vanilla 
Ya teaspoon lemon extract 
1% cops nik oe 
Lemon-buttercup Filling Cot 
follows) 
Fluffy Frosting (recipe follows) 
1 can (3% ounces) flaked coconut 
Sugar-candy flowers 
1. Grease bottoms of 3 nine-inch layer- 


. Cream 


cake pans; line pans with waxed paper; 
grease paper. 


. Sift cake flour, baking powder, and 


salt onto waxed paper. 

shortening with sugar until 
fluffy in large bow! with spoon or elec- 
tric mixer at medium speed. Beat in 
eggs, 1 at a time, beating well after 
each ; beat in vanilla and lemon extract. 


. Add sifted dry ingredients, a third 


at a time, alternately with milk, stir- 
ring oath a spoon or beating with 
mixer at low speed, just until blended, 
Pour into prepared pans. 


. Bake in moderate oven (350°) 30 min- 


utes, or until centers spring back when 


hn 


. Mix sugar, 


lightly touched with fingertip. 


. Cool in pans on wire racks 5 minutes; 


loosen around edges with knife; turn 
out onto racks; peel off waxed paper; 
cool completely. 


. Put layers together with LEMoN-BUT- 


TERCUP FILLING; frost top and side with 
FLUFFY FROSTING. Sprinkle coconut 
around side and over top; arrange 
sugar-candy flowers to form a bouquet 
on top. 


_ LEMON-BUITERCUP. FILLING 
Makes enough to fill 1 nine-inch 
triple-layer cake 
cup sugar 
tablespoons cornstarch 
teaspoon salt 
egg yolks 
cup water 
cup lemon juice 
tablespoons butter or margarine 


and salt in 
stir in egg 


cornstarch, 
medium-size saucepan; 
yolks and water. 


. Cook, stirring constantly, until mixture 


thickens and boils 3 minutes; remove 
from heat. Stir in lemon juice and but- 
ter or margarine until well-blended; 
cool completely. 


FLUFFY FROSTING 


